Application No. 10/807,402 

Amendment dated Feb. 14, 2008 

Reply to the Office action of Aug. 14, 2007 



Amendments to the Claims : 

This listing of claims will replace al! prior versions, and listings, of claims in the 
application: 

Listing of Claims : 

Claim 1 (Currently Amended); A method of making a filled dough product, 
comprising: 

providing an extrusion head including 

-an outer horn having an outer horn passageway extending a first 
axial length between an outer horn inlet to an outer horn outlet, wherein the outer 
horn passa geway tapers inwar dly in cross sectional shape from the outer horn 
snlet to the outer horn outlet, and 

-an inner horn located co-axtally inside and ctrcumferentially 
separated from the outer horn to define the outer horn passageway 
therebetween, wherein the inner horn has an inner horn passageway extending a 
second axial length between an inner horn inlet to an inner horn outlet; 

conducting dough through the outer horn passageway to the outer horn 
outlet and an edible filling material through the inner horn passageway to the 
inner horn outlet, wherein dough discharged from the outer horn outlet enrobes 
edible filling material discharged from the inner horn outlet to form an extruded 

ead includes sel e c tin g th e f i rst and 



with l e s s dough s h e aring than when either th e firsts 



-second axial S e ng4bs~4s 



Claim 2 (Canceled). 
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Claim 3 (Original): The method of claim 1, wherein the inner horn 
passageway has a substantially constant cross sectional diameter from the inner 
horn inlet to the inner horn outlet, and wherein the inner horn outlet is located 
axially within the outer horn passageway. 

Claim 4 (Original): The method of claim 1 , wherein the outer horn has an 
L/D ratio value, measured as the ratio of the outer horn length (L)/outer horn 
average internal diameter (D), of less than 5.0. 

Claim 5 (Original): The method of claim 1 , wherein the outer horn has an 
L/D ratio value, measured as the ratio of the outer horn length (L)/outer horn 
average internal diameter(D), in the range of 3.0 to 4.0. 

Claim 6 (Currently Amended): The method of claim 1 , wherein a cross 
sectional shape of the extruded rope substantially corresponds to a cross 
sectional shape of the extruded rope when- e 4#tef4he-outef -hern axial length o r 
the inn e r h o rn a x ial le n gth- -4s enlarged to me extent-4he-doii gh inc u rs mo re 
shearing 

Claim 7 (Original): The method of claim 1 , wherein the outer horn and 
inner horn are both arranged substantially horizontally relative to force of gravity. 

Claim 8 (Original): The method of claim 1 , wherein the dough material 
comprises a protein content of at least about 11%. 

Claim 9 (Original): The method of claim 1, wherein the edible filling 
material comprises an extrudable material selected from a processed meat 
product, a dairy product, an egg product, a seafood product, a processed legume 
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product, a processed vegetable product, a processed fruit product, individually or 
in any combination thereof. 

Claim 10 (Original): The method of claim 1, wherein the filling material 
comprises cream cheese. 

Claim 11 (Currently Amended): A method for making a filled bagel 
product, comprising: 
providing: 

- an extrusion head comprising: 

- an outer horn having an outer horn passageway extending a first 
axial length between an outer horn inlet to an outer horn outlet, wherein the outer 
horn pass ageway tapers inwardly in cross sectional shape from the outer horn 
inlet to the outer horn outlet, 

- an inner horn located co~axially inside and ctrcumferentiaSly 
separated from the outer horn to define the outer horn passageway 
therebetween, wherein the inner horn has an inner horn passageway extending a 
second axial length between an inner horn inlet to an inner horn outlet, 

- a bagel dough supply, and a dough transport mechanism between 
the bagel dough supply and the outer horn, 

- an edible filling material supply, and a filling feeding mechanism 
between the filling material supply and the inner horn, 

conducting bagel dough through the outer horn passageway to the outer 
horn outlet and an edible filling materia! through the inner horn passageway to 
the inner horn outlet, wherein bagel dough discharged from the outer horn outlet 
enrobes edible filling material discharged from the inner horn outlet to form an 
extruded rope ; wherein the providing of the-extrusion head includes selecting the 



4 



Application No. 10/807,402 

Amendment dated Feb. 14, 2008 

Reply to the Office action of Aug. 14, 2007 

le ngths is l arger ; 

cutting the extruded rope into at ieast one filled bagel dough segment 
having a first free end and second free end; and 

connecting the first and second free ends together to form a continuous 
dng-shaped food product. 

Claim 12 {Original): The method of claim 11, further including the steps 

of; 

proofing the ring-shaped food product effective to activate a yeast to raise 
the bagel dough through fermentation; 

cooking the bagel dough of the ring-shaped food product after proofing by 
a surface heating procedure selected from steaming, boiling, or a combination 
thereof. 

Claim 13 (Original): The method of claim 12, wherein the cooking 
comprising boiling- 
Claim 14 (Currently Amended): The method of claim 1 1 , the conducting of 
the bagel dough comprises drawing a vacuum pressure on the bagel dough 
supply of a magnitude effective for (i) entraining bagel dough into the dough 
transport mechanism such that bagel dough discharged from the outer horn 
discharge outlet enrobes filling material discharged from the inner horn outlet to 
form an extruded rope, and (ii) causing intermittent pauses in the discharge of 
bagel dough from the outer horn outlet wherein the-~d4s^hap§ed~ba§ e l dough is 
less sh e ared than bagel dough suppli e d at a gr e ater magnitude of v a cuum 
pres s ure s ufficient to discharge the bagel dough from the outer horn outlet 



Application No. 10/807,402 

Amendment dated Feb. 14, 2008 

Reply to the Office action of Aug. 14, 2007 



Claims 15-17 (Canceled). 



Claim 18 (Original); The method of claim 11, wherein the inner horn 
passageway has a substantially constant cross sectional diameter from the inner 
horn inlet to the inner horn outlet, and wherein the inner horn outlet is located 
axially within the outer horn passageway. 

Claim 19 (Original): The method of claim 11, wherein the outer horn has 
an L/D ratio value, measured as the ratio of the outer horn length (L)/outer horn 
average internal diameter (D), in the range of 3.0 to 4.0.D ratio value, measured 
as the ratio of the outer horn length (L)/outer horn average internal diameter (D), 
of less than 5.0. 



Claim 20 (Original): The method of claim 11, wherein the outer horn has 
an L/D ratio value, measured as the ratio of the outer horn length (L)/outer horn 
average internal diameter (0), in the range of 3.0 to 4.0. 

Claim 21 (Original): The method of claim 11, wherein the dough transport 
mechanism and the filling feeding mechanism each comprise a twin-screw 
conveyor. 

Claim 22 (Currently Amended): The method of claim 1 1 , wherein a cross 
sectional shape of the extruded rope substantially corresponds to a cross 
sectional shape of the extruded rope when- either -the- o^ 
the4nn e r horn axial length is enlarged to the-e*4ent that th e dough inom s mor e 
s hearing . 
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Claim 23 (Original): The method of claim 1 1 , wherein the outer horn and 
inner horn are both 15 arranged substantially horizontally relative to force of 
gravity. 

Claim 24 (Original): The method of ciaim 1 1 , wherein the bagel dough 
materia! comprises a protein content of at least about 1 1 %. 

Ciaim 25 (Original): The method of claim 11, wherein the edible filling 
material comprises an extrudable material selected from a processed meat 
product, a dairy product, an egg product, a seafood product, a processed legume 
product, a processed vegetable product, a processed fruit product, individually or 
in any combination thereof. 

Claim 26 (Original): The method of claim 1 1 , wherein the filling material 
comprises cream cheese. 

Claim 27 (Original): The method of claim 1 1 , wherein the filling material 
comprises an extrudable food materia! selected from cheese, egg product, and 
meat, individually or in a combination thereof. 

Claim 28 (Withdrawn): An extrusion head useful for making filled food 
products, comprising: 

an outer horn having an outer horn passageway extending a first axial 
length between an outer horn inlet adapted to receive a coating food to an outer 
horn outlet adapted to discharge the coating food, wherein the outer horn 
passageway tapers inwardly in cross sectional shape from the outer horn inlet to 
the outer horn outlet; and 

an inner horn located co-axialiy inside and circumferentially separated 
from the outer horn to define the outer horn passageway therebetween, wherein 
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the inner lo horn has an inner horn passageway extending a second axial length 
between an inner horn inlet adapted to receive filling material to an inner horn 
outlet adapted to discharge filling material, wherein the second passageway of 
the second horn has a substantially constant cross sectional diameter from the 
inner horn inlet to the inner horn outlet, and wherein the inner horn outlet is 
located axialfy within the outer horn passageway, and wherein the outer horn and 
inner horn are both arranged substantially horizontally relative to force of gravity. 

Claim 29 (Withdrawn): An extruder for making filled food products, 
comprising: 

an extrusion head comprising: 

- an outer horn having an outer horn passageway extending a first 
axial length between an outer horn inlet adapted to receive a coating food to an 
outer horn outlet adapted to discharge the coating food, wherein the outer horn 
passageway tapers inwardly in cross sectional shape from the outer horn inlet to 
the outer horn outlet, 

- an inner horn located co-axially inside and circumferentially 
separated from the outer horn to define the outer horn passageway 
therebetween, wherein the inner horn has an inner horn passageway extending a 
second axial length between an inner horn inlet adapted to receive filling materia! 
to an inner horn outlet adapted to discharge filling material, wherein the second 
passageway of the second horn has a substantially constant cross sectional 
diameter from the inner horn inlet to the inner horn outlet, and wherein the inner 
horn outlet is located axialiy within the outer horn passageway, and wherein the 
outer horn and inner horn are both arranged substantially horizontally relative to 
force of gravity; 

a dough supply container, and a dough transport mechanism 
between the dough supply container and the outer horn; and 
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an edible filling material supply container, and a filling feed 
mechanism operable to conduct filling material from the edible filling material 
supply container to the inner horn. 
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